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TECHNOLOGY OF FRUITS AND VEGETABLE PROCESSING A
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[USE OMR SHEET FOR OBJECTIVE PART]

Duration: 3 hrs. Full Marks: 70
(Ql_:jnctl\'_c]

Time: 30 mins. Marks: 20

Choose the correct answer from the following: 1 x20=20

1. As per FSSAI, fruits Squash should contain minimum:

a. 15% fruit juice b. 25% fruit juice

c. 35% fruit juice d. 45% fruit juice
2. Sauerkraut is the:

a. Fermented product b. Dairy products

c. Fruit juice d. Meat products
3. The sparkling, clear sweetened fruit juice is:

a. RTS b. Squash

c. Puree d. Cordial

4. Which of the following fruits is climacteric?

a. Grapes b. Citrus
¢. Banana d. Orange
5. Incontrolled atmospheric storage:
a. CO; is used b. Ha is used
c. O:isused d. All of the above
6. Jellyis.............. food product.
a. Solid b. Liquid
c. Semi Solid d. Syrup
7. Invert sugar in fruit jam should not be more than:
a. 40% b. 50%
c. 60% d. 70%
8. Iron and copper equipments should not be used in the preparation of:
a. Chutey b. Sauce
c. Ketchup d. All of the above
9. Poltato is the rich source of:
a. Fat b. Starch
c. Vitamin d. Minerals
10. Sweetened Juice contains the............... percent juice.
a. 85% b. 20%
c. 25% d. 45%
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Premature setling of Jelly is caused by:

a. Low TSS b. High TSS

¢. Low Acidity d. Low Pectin

MAP of fruits and vegelables prevent the building up of the following;:

a. Sugar b. Protein

c¢. CO,& Ethylene d. None

Fruitand vegelables are important sources of minerals and certain vilamins, especially:
a. Vilamin-A b. Vitamin-C

c. Vilamin-K d. Botha&b

Rich source of protein is:

a. Banana b. Almond

<. Mango d. Cashew nut

Which of the following is not a major factor for commercial ripening?

a. Temperature Conlrol b. Waler Availability

¢. RH Control d. Ethylene Gas

Which of the following is not true with respect to changes during fruil ripening?
a. Change in colour b. Flesh softening,

¢. Decreased sweelness d. Formation of aroma volatiles

Pincapple is a good source of:

a. Chlorophyll b. Lycopene

c¢. Bromelin d. Anthocyanin
Which of the following is/are the class 1 preservative?

a. Sodium benzoate b. Sugar

¢. Sorbic acid d. All of the above

Which chemical preservative is added to tomato sauce to extend the shelf life?

a. Sodium benzoate b. Calcium propionate
¢. Tocopherol d. All of the above

As per FSSA, which of the following products should have 65% TSS?
a. Jam b. Tomalo puree

¢. Fruit drinks d. Tomalo ketchup
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Time : 2 hr. 30 mins.

[ Answer question no.1 & any four (4) from the rest |

What are the Principles of preservation? Discuss about the methods
used for preservation of Fruit & Vegelable in your vicinily.

Give a detailed account on the following;:
a) Fruits Ripening changes
b) Maturity indices

What are Post Harvest losses? Discuss about the post harvest handling,
of fruits and vegelables.

Wrile a note on Scope of fruit and vegetable preservation in India.

Define unfermented fruits beverages. Give flow-sheel for processing, of
Apple juice, Jam and Squash.

Draw the flow sheet for processing of any four tomalo products.

Explain the post harvesl preparatory operations of fruits and vegetables.

Discuss aboult any four Postharvest trealments for [ruils and
vegetables.
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